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i\ BE WHAT THOU WOULD BE THOUGHT TO BE

THREE PRIZES MONTHLY:
third,

$250 to first; $1.50 to second; §1.00 Lo
Award made the last Ssturday in cach month,

EVERY WOMAN'S OPPORTUNITY.

4 home letters, good business leliers;
tilc mind may suggest.
Write on but

Address, 30CIAL CORNER EDITOR,

The Bulletin wants
£ latienw of any XKind
Wednasdny of esach week.

What Members of the Social Corner Should Bear in Mind

good help-
They should be in hand by
one =2ide of the puaper.

Bull#tin Office, Norwich, Conn.

pour over the corn and form inte
balls.

1 hope these recipes will prove help.
ful to the Corner sisters, and Bm sure,

if you try some the recipes, you
will find wyour g s candy deli-
clous and cheap. Your friends will be

delighted with a dainty hox of home-
made confectionery.
Jewett City. R F. D.

To Preserve Corn on the Cob.

Wash the siripped fresh ears and
pack into jars. Would say that I
use the 2-quart Economy jar.

Cover the corn with clear cold wa-
ter, put covers on jars, place in wash
baller ond boil for five hours, as corn
{e one of the most difficult vegetables
to keep. I test the jars for ten days
and at the end of that time If the
covers remaln on firm you can rest as-
sured that your corn will keep micely
for as long a time as you may want
to keep it. When wanted for use, take
from the jar and plunge into boiling.
salted water for ten minutes; take up,
put on a platter, on which you have
placed a dinner napkin, leaving one-
half the napkin to cover over the
corn; send to the tabls steaming hot,
and during the holiday this is quite a
treat, as 1t is just as nice as the corn
we cook fresh In Augusl

Norwich, ARS. NESTOR.

Christmas Candiss,

Editor Sotlal Corner: Perhaps 1
may help someone by giving to them
a few recipe= for making Chrisunas
candies, as follows:

Chocolate Creoams—Take g¢wo cups
of coffee sugar and one ¢up of cold
water. Bojl thig exactly ten minutes.
then cool by placing in a basin of
cold water, stirring briskly all the
time, and flavor with vanilin. Make
ints small balls. Dissolve one-half
cake chocolate and reli the balls in it
and piace on waxed paper to cool

Wealnut Creams—Take the white of
one egg and 1-2 teaspoon flavoring.
Stir into il énvugh powdersd sugar to
beé able to roll into balls, Place half
an English walnut on either side and
place on waxed paper

Peppermint Drops—Two cups of su-
gar and 1-2 cup of water; boil five
minutes. Flavor with a few drops of
ecusence of peppermint, Btir until guite
thick. Then drop on waxed paper.

Peanut Hrittle—Boil together two
tablespoons of butter, one tablespoon
of winegar, one cup of molasses and

it shoold be © e dn omind that here daré two sels of prizes for De-
. hepees U tet ter-writers ahou'd nut il lend Uietuselves to the
Christmms candy resipe contest. The response to this specinl offer are num-
ous and mest satiefactory. bt we aliill have room for letters during this
il welling Wow to malke things for Christivas We call attention 10 the
eiier of "A Maoller" b the home manglacture of Christmas tree decorations
mening of pract & stion and helplalness, Letter-ariters should
ot A = 1f the v s do not appes t onee, for they will all appear
i aw for O tmus wark wil L« n erder for the next two
= =ik r -
————
Candy Making in the Kitchen. | Delicious Home-Made Candies.
Fadit of the Socvind Corner: Christ- | Filitor Soclal Corner: Much pleoas-
LI pdlen! Wiae fan! Buot there | ure can be derived from the Christ-
s - r faur, or half & goz- | mas enndy-making: this Is o pleasur-
e the sandias if there is tni:!!v-'»- pirt of the preparstion for
| ay hspiration | Xmas und & part which appeals to us
ny ldea of how o | voungsr members of the familv. A
A guond supply of deMolous home-nuidoe
e oig Hitchen fable then | eandy will not only make a delightiul |
k it the dishes, spoons, measur- | dish for our Christmas table, but will|
ug s, nut craciers and picke; in! Help =olve the Christmas gift qu»st:iun‘{
the thingx that will Be | Whoe wonld noet be pleaxed with a
in mmiking oands He aure | dainty box of delicious bome-miiie |
Grr gives . nnfectloners’ | ol Fotunt i the bas=is of so
¥ 1 s =1 ) vou wish to | many Kindes of candy that the flrst
; Fye Sody ferves atid good temp- | Step in candy Ing is the tharough
ilere I8 gothing wore trying knowledge of cooling and hand-
the Outaet v limve to sus- Jing of white fondant. Alwaye make
- er opernl while hard and | ceamndy on & ciear day; moisture has an
tumpy sumar iz rolled and put through vorable efféct om the cooking of
A Meve thet's 8 nothing else to | &sugar
r | " % y - tiy =of - fNne ! ;
- ,_,_h Uling o ,u":'mu White fondant: Twoe cups of sugar
e it niuls  shecalute cocoanut | Eranuiated), one-haif cup of boiling
z __'" o g, S ‘j':“r waler, one-cighth tesghoon of cream
b = = > o . afl Lartar, Stir ingrodients together
Y g d We will make 4 ; - ;
dnn Crehs andien (all and put into & smooth granite dish,
= " 1 """!'I'--il'n‘ﬂl-‘].-‘.-'l-éd heoat gradunily to hwolling point, hoil
rilsd CRrAy ,u;,‘“ without stiring wontil it reaches the
te). pralines, sul- | foft-ball stegze. Thias can be deter-
silted Duts, ~ream minsl by drop bit of the syrup

lendant for eream cane-

Wi be made v boiling. but the

wocuoked (8 a0 mieh surer that T ad-
vise

Take the while of ane egg, an equsl

nmount of water and into tMis beat

trlionens T = hout ous pound

n eRE = era is work for all

enEldagru rigennit: van he

enel om makimg These candles In the

ey of molding, favoring and oul-
rE
\fl the randies can be finished ex-
P ™g chooolate creams; it is best
ot thowse stand 12 or 24 hours to
hardet 39 thar they will not melt in
-~ Tyewt hogoipte After aevaral
urs with sgteriligsd at ns, they
™ hae dippsd inte ohocoliie wiich

w Lean malted ovar hot water and
cgtarsnd  qulck to waxod paper,
“u i A very shorl time they will be
raady in meit in th. Among

S mi

Choacolite cresy) s U must not

f=ll 1o hare fal abapes Muvored =ith
pappermint and winteroreen: and oh!
thoae chocolate pepperinints! By this

e there Is A goodly ie of Buts our

f the shell, and cream wanlnuls are
quicikly made Alsn stuffed dates by
removing the siones Ifrom the dates

! Alling e space «!ther with fond-
ant of = nut, i you like, and roldng
the whole In granninted sugar.

For wvariety some of the

he tulared, chocolate both eonlors
and fAavers; It s fmproved by the ad-
Altton of vardila: rose s colored with
=d sugnr; omange with yolk of egm:
mitrond with green vegqetable coloring
matiar which You must huy, it 19 sale
An4 yog ean stlll furthar Increape your
variety By the use of chopped nputs

8o much for the good old stand-byv
cream candy

Then you must wnke some pulled
melastes candy . two cup= of niolosses,
one cop of sugsr, one tallespoon
beaplag)y of bulter. w little soda, auid-
ad fuat before removing from the fire.
Pall untll belttle when tested in cold
s@ter fthen pour an & buttersd plat
tar and pull as sa0n wp conl enocugh o
hanfle. Ta cutl {1 up, e oither aois-
st or & chornping Loife on & bonrd

oroanul  cands dehby the follow

* recipe |8 dallclan: drats ane

M owcoieg et ™. nisEure i 8450 ]
ale fhe smizia guantity of A
wugur and Iet the suzer Loll o
Lyl wWider as can be ussd tu n
withouwt burnine Add cocomnut anil
- nlowly 20 minules. or longar.
s up & smeld Bowlui ot & time
! heat gnite , then drop on
1oy Daper teky and soft
Wler wifirring |t to cook longer.
You mmust bave salied nuts: Tiiese
are Jone by shelling. Dianching in hot
valer. then, mogsntloned, une teble-

poanfu! of melted butter or cliva gfl

ta a cuplul of nut meaata (peanpats or
uUmaondsl, piaced 'n o lurge, shallow
uiAd stirred frequontly, salt have
i besn sprinkied lberally over them
the ovon wutll they ar o golden
brown.
i 1l - lwn ik al
Mhristmas gath i there I
pihiing Getter taan fodge. Two cups
sugas, ona-hall cup of milk. two
tatilmiposafuis of butrear, two squares
«of chocolate, one tsuspoonful of va-
e This is dope, as soon as 4 sofl
wil pam bo Tormed lu cold waler when

mvust be wilrred vigorously for some
romrte, then *arned lota o buiterad
et and e o ool Ot Into squares
™h g sburp knifac hefore it gots hiard.
White fudpge = mads tHe same was
wiuitting the chocolate and using ons
1 &f cotoanet or of nut meoais
~aMarm cafamels and prallnes are
rollept chnfing-dish candles, hit are
trifla more axpensiva than the fudge;
sl i b morsa work to muake them
Anliars onrmmela: Mell three table-
spunns of bdier, add three Temaspoons
of mwinesen, one cup of milk and ona

and a hal? cups of suzar. Fleat to
woiilog nt an® boll elght ndvutes,
winTring Mtle as you car.  Add one

4ot 4 Balf souares of chocolate and
ptir untll chovolads \s molted, then Loil
peven minutes Add one-half cup of
¥ngiish walnt meats broken in
piwews  three tehlospoons of sultana
yimins andg ene-half teaspoon of va-
nilta, Beat wntil mixture s cremmy.
r Inte a buflersd pan and make

vt sgpuares when cool

PrnWpes: Haat one cup of powder-
| sigar, m-hnlf';w of maple syTup,
e -uarter ©up
calft mnd boil antll a soft may
s formed n acol water. Add one
;o of broken peean nute: benl untl)
Jrearny. Pour into a butterad pan
smel sualen i equares when oool

T Ao not kpow Dot T have forfelted
» place n the Bodlal Corner by my
cokmbity. 1 Lope not, To= | want
arw e Carner remder 1o have ux

® U moking and eatinyg these
as 1 heve had,
e BHOBA, |

fondant

cream to bomn.gi

in clenr, cold Test freguently
Whaon the svrup in the water will form
A soft ball, pour the syrup omao
| greassd platter o cool, bhut not hinrd-
11 When cool, work with a wooden
spoon or ladle vntil white and ereamy.
When the fondant Texins to form|
Tan Kuead with tle hands until of |
e thitrk cremmy consistency; pack in
o digh and cover with alled
Yo e this stand 24 hours, tlwui
the

Can

o
i

warthen
L
roring, nuta, fruita and coloring
i addesd. During cooking, any |
- r which forms on the sides of tha!
dish should be wipad off carefiilly with
i damp swah. Make the swab by
wrappity the tines of a fark with a
ciran white cloth and wetr it in clean,

eald wnter

To male after-dinner mints from
fomiant Put =ome of the fondant in
n dish snd set Tn hot water until it
medis: Maver to tuste with oll of pep-
permint, wintergreen, colove ar clnna-
mon: use o lot of coloring, If desired,
When the fondant ie meltes] sanfficlent-

Iy, drop from & spooen on oiled paper.

Foendant Nut Bars: Melt the Tond-
ATt as mints; stir into any kind
of nule hopped ;. turn ioto & square,

bulterad pan
Or Sjuates,

to cool ahd eut In bLars

one cup of brown sugar. (When done
the syrup will crack if dropped Into
¢old water). Put !nto this mixture one
cup of sheiled peanuts. Take off the
stove, dash in one teaspoon soda, dis-
solved In a little  water, Beat the
stuff and =et in pans to cool.

Stuffed Dates—THhe filling is made
by taking the white of one egg and
onae teaspoon of rose extract and stir-
ring inte this encugh powdered sugar
to be rolled Into the shape of a date.
Fill the date with date f1lling and press
together on both sides. ELOISE.

North Stonington.

Tested Recipes.

Editor Sccinl Corner: I, for one, was
very mueh [nterested in the different
menus for Thanksgiving dinners, and
with so many to chooge from think we
all ough; to have becn satisfled. “Will-
Ing Helper's” dinger is about what I
should plan, as it is nice and easlly
got up.

There are persons with no mother
to get them a nice dinner, and hardily
4 friend that would invite them, per-
hups: not acquainted, maybe, stran-
gers in a etrange land; such must be
very lonesomie and homesick., They
iare to be pitied. 1 hope they all en-
joved a nice dinner. 1 inclose tested

recipes:
Flaky Piecrust: Thres cups flour,
sift in 1 teaspoon baking powder: 1

cup Iard, lttle salt. Rubd the lard In
the flour; mix with cold water, little
as possible. This makes two pies.

Fruit salad: One-halfl dozen or-
nnges should be peeled, leaving no par-
ticle of the white, and then cut in
small pleces; one-half of a ripe pine-
apple broken with a fork into tiny
bits and sugared to taste: 4 bhananas
eliced and mixed with the oranges,
mnd the whole chilled three ‘or four
hours. This is very nice.

Pogoununoc Hridge. LOUISE.

Fruit Confections and Crackajack.

Edltor Soeinl Coruer: I am send-
img some good candy recipes which
are very nice for Christmas. May the

CThooolats Cream: Shape the fond-
and Into desirsd shopes and dip in
melted chocolate. To m the chocn- |
e, put i < small dish over the

{tenkettle (11 meltead,
falf Yutter pnd holl sweet chocolate.
(To dlg) pot the ball of fondant on
the end of a skewer and dip it into
the u!','-'?-:! hocolate. Place on oiled
Jrk i |

If preferred, use

Fondant Eonbons: Shape small balls
from fondane fiavored as desired; In
tha céenler of ench Lall work shredded

covcanit, nut meata or candied 1'her-{
ries= Aflow to stand over night to
uet Melt some of the fondunt over
vatler ond dip the centers prepared
for bunbons in the melled fondant,
[Tap the smine method ns in dipping
chovolale crsams
Fondant Luny er Caloe: SepErare
forwdant into titree equal parts: into
tiird stir encugh melied chocolate

o color a high chocolate; flavor with
vanilla and form o layer, putting it |
into & bread pan. It should cover tha
hottom of th Into another one-
third put n v draps of Truit juice or
caloring-paste, nnd color bright pink;
add rose flavoring and shape to fit the
pan used: put thiz on top of the chac-
olpte Javer, Flavor the remaining
third with lamon; shapns and
pliice on top of the two other layers.
Allpw to =tand over night. Cut in
slicrs 2nd  then sirips Cit when
readl to serve and 1t will be found to
be muoch didintier, |

Stuffed Dates Remaove
dntes and fill cavitles with fondant
Havored ng tesired. Fondsnt may be
fanged 1o peanut butter in tids recips

seede from

and la dellcipys

English walnuts moey be served n
many Ways Fondant  Tormed Into
small bells fovored with vanilla and

v whale half of an English wilnut
prvesed on vach #idw are dellcious

t

Choeoiate Enmgiish walnhuis:
thie halves by po ng billing
witer over them and r g off tha |
hull, Dip in sweet melted “hocolote
unhd dry on ollsd japesrs,

Blanoly |

What I8 nleer for o Christuids can-
dy than muolasyes taffy, which svery-
one i =ure 1o know How to miake, and
may be varied by adding different
kinde of nul meats or polling and eut-

Illwg Imto sinnll pieces, whichh may be
dipped In meited chocolate

Fudge ls also an acceptalile dish and
nearly everyone Knows how to make
it, ulthouxh here 15 a tested recipo
if there chance 10 be & reader who !
does not know how to muake It: Twae
cups of sugar, Half up of milk, two
tablespoons of butter, two squares of |
chocolate and a half teaspoonful of
vanille. Put sugar, milk, butter and |
chocolate into a siucepan and cool

| half a 3
| brown sugar, and half a cup milk. Hoil

| lagses

contest be “sweet™ and “sugary.”

FPenuclie—In a graniteware pan puat
tahlespoon  butter, two cups

until & hard ball is formed when drop-
ped In cold water., Remove from fire,
udd half a tablespoon wvanilla and one
cupful walnut meats broken into small
pleces. Beat a few minutes, then pour
into buttered tin. When cool, turn
pan upside down, so contents will fall
out, Alark into squares and break,

A flne two-layer fudge is mude by
making healf of tha above recips. When
eool, spread with peanut hutter, over
which pour the other half of recipe.
Waluut menl® nesd not be used when
made thiz wav,

Chocolale Curamels: One cup mo-
cup brown sugar, butter sizge of
walnut, haif-eup grated or inelted
rhocolate, one cup milk. Boil unt!l a
very Eoft ball is formed by dropping
in cold water, (Care must be taken
not to bholl longer than this, or mix-
ture will not caramel). ‘Remove fromn
five, flavor with vanilla, Pouir into but-
tered tin. When cool, cut into squares
and wrap in giled paper,

Stuifed Dates—For these, make n
fondant with three cops confectioners
=ugar and enough hot water to make
It stiff enough to handle. Flavor with
vanilia. Remove stones from dates,
iiil with fondant, and roll in powdered
SURGT.

Stuffed Vigs—Siteam figs until soft,
cut In two, and il each with half a
raarahmallow and halfl an Engligh
valnut meat.  Press edges together,
and roll in powerad sugar. (These are
fine.)

Sraffed Prunes—{Cover prunes with
witer and put on back of stove. When
swollen ramove from water and drey
wach one carefully, Take out stones
and fill each with two or three pea-
nuts, Roll In powdered stuzar,

Chooolate

clioro

Fudge—Two sSquares
late, two cups granulated sugar,
miutter size ol walnat, half cusn milk
Boll until it forms hard ball when
dropped In cold water. Remove from
fire, udd vanilia, and & cun of swalnut
meats, il desired. Beat several min-
uler, pour in buttered tin. When cold
break into squares,

For a Bood two-layer fudge, make
L recipe of penuche, and when cold.
pour on the above candy.

Cruckajnck—Boll one cup molasses
and small piece butter until brittle
when dropped in cold water. Stir |n
one tablesponn vinegar, remove from
fire, adding a quarter teaspoon soda,
one cup peanuts broken into pieces,
and three quarts poopped corn, from
which the hard kernels have been re-
moved. Stir the mixture well, that

until it hardens slightly in cold water. | each Xernel may be coated. Shape in-

| Take from the fire, add vanllla and
heat until it besins to thicken. Pour
on a buttered platter. 1f desired, put |
| thre> quarters of a cup «f Engiish|
wiilnut meats on the platter before |
pauring. When cold, cut in shapes

Pop-corn balls are made by bolling |
together two eups of molesses, one
cup of Hrown sugar, one tablespoontul
of vinsgar., o piece of ODutter the slze

i
1
|

of a small ezgg untll it will harden
when dropped in ¢old water., FHave
the _corn popped d(abhout four or five
auarts will be noeded), sal it, =ift
through the fingers, that wby oxtra
galt  or  aapoppsd” corn may drop
through, When the cagdy 18 cooked,

to balis with the hands and put away
ro cool

Walnut Creams—Mzke a fondant as
for stuffed dstes. or a smaller quan-
tity if desired. Shape inte 1itle
rounds and on top of each press an
English walput meat.

I hope thesa recipes will prove use-
ful to the readers of the Corner.

Norwich, HOLLY BERRY.

A Christmas Tree for a Dollar.

Editar Social Corner: While riding
on the reilway train recently I could
not help hearing the conversation of
two women passengers. The subject
was their Christmose shopping,
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said to the other, “Well, eircumstan-
ces will oblige me to curtail many
things that I wauld otherwise have
carried out;” and in telling one way
she was to economize, she was going
to dispense with the annual Christ-
mas  tree.

This saying touched my heart and
made me feel sad, as I am the mother
of little ones myself, and know how
dear to children’'s hearts is their
Christinas tree; especially when they
have always been accustomed to one.
I longed to tell her how I intended
to have a tree at the cost of one dol-
lar, and thinking it may be of benafit
to others, I am going to teil you how
I arrange it

it is not always the lavizsh outlay
of money that makes a successful
Christmnasg tree. One. that is handy

prepare all the little ornaments
at home. Several sheets of glazed and
tissue paper, in two or three bright
tinta, & bottle of gilding, a few balls
of tinsecl cord, some coarse Swiss mus-
lln, one pound of English walnuts, 2
or 8§ quarts of cranberries and a
quantity of popeorn will be reguired.
You cun collect pastehoard boxes of
different slzes, colored pletures or
picture cards, blte of worsted, half a
yard or more [n length, frogments of
materinls saitable for dolls ¢lothes
and as many wishbones as you have
saved through the year.

The boxes can be broken up and the
smooth pieces Jald aside over the
small pleces with tissue or glazed
paper and decorate with plctures of
buds or flowers. The larger pictures
nre pasted uvpon the cardboard and
then cut out. Theyv can represent fig-
ures, ete.

Swiss muslin may be made into ro-
seltes and a figure pasted on the sidg
of each; finish your rosettes with ioops
of tingel cord.

The poprorn ean be used white as
it i8; or c¢olored {f desired and strung
with a needle and thread iInto long
atrings. Do the same with the cran-
berries and loop them gracefnlly from
branch to branch of the tree.

Perhaps the most diffcult part of
yvour work will be in transforming the
wizhbones into dolls. Mauake the heads
of peanut shells, These, If carefully
gelected will show possibilities in the
way of faces, and many will be found
to need only a few pen strokes to
make them lopk gquite natural. Some
may be dressed as old ladies, having
plaid shawls about the shoulders with
old-fashioned bonnets, others as in-
fants and others as old men. . If any
wishbones ure left over they may be
gilded and tied to the trea with tinsel
cord or any hit of bright worsted or
baby ribbon that is at hand. After
the walnuts are opened and emptied
of their contents and gllded they can
be glued together after Inserting tin-
=&l eord loops by which to hang them
on ihe tree. Crescents, stars and
hearts may be cut from cardboard
and may be gilded or silvered, or cov-
ered with bright glazed paper.

From the Swisa muslin cut baby
stockings, dlamondsg or sguares, sSow
two of the same shape together, but-
tonhollng them with bright silks and
use them as candy bags, running nar-
row ribhon through the tops of eaeh.

Balls mnay be made from giided amp-
iy eggshells, Home-made cookies cut
in the shape of anlmals, with biack
curranis lor eyes, are attractive. Pa-
per corncucoplas may also be made for
the tree. As a last touch give the free
a liberal sprinkling of white cotton
pulled Into flakes, and sprinkled with

gilt powder A MOTHER.
Norwich,

Christmas Candies.

Editor Socinl Corner: In the rural
districts, where stores are not plenty
and Christmas candy s not always
easy to obtain, many times one Is
forced to mike candy for the
young people, for a Christmas without
candy would never be forgotten by the
whole family, the old as well as the
young, and as The Bulletin has cailed
for candy recipes 1 am sending In a
few o help add to the c¢ollection of
recipes of sweats which will be sent
in for the next two weeks. It is well
to remember that some fine Christmas
condics can be made in the country ns
well as In the clty.

Cream Chocolate Curamels: JMix teo-
gether in & granite ware saucepan half
a pint of sugar, half a pint of molasses,
half a pint of thick cream, one gener-
ous tablespoonfu! of buttar and four
ounces of chocolate. Plare on the fire
and stir until the mixture rolls, Cook
unti] a few drops of it will harden if
dAropped into ice watar; then pour into
well buttered pans, haviag the mixture
about thres-fourtha of ap Inch deep.
When nearly cold, mark into squares.
It will take almost an hour to boll this
in & granite ware pan but nol half so
long If cooked in an iron frylng pan.
Stir frequertly while bolling. The
caramels must be pot in a very celd
place to harden.

Chorolate Creamis: Beat the whites
of two eggs to a stil froth. Gradusl-
ly beat Into this two cupfuls of con-
fectloners’ sugar. If the egz= be large
it may take a little more sugar. Fiavor
with half & teaspoonful of vanllla and
work well. Now roll into lirtle baliz and
fironp on a silghtly buttered platier. Lel
the balls stand for an hour or more.
Shave five ounces of chocolate and put
Into 4 amall powl which place on the
fire in a sancepan contalning bofling
water. When the ehccolate s maelted
take the saucepin to the table wund
drop the creams into the chocolata. one
ag 4 time taking them out with a fork
and dropping them gently on a butter-
ed dlsh. It will take hall an hour or
motre to hinrden the choraliate.

A few suggestions in regnrd to choc-
olate: The best flavor to add to Choco-
late Is vanilla; next {o that, ¢innamon,
Bevond thess two things one should
uses great caution, as 1t le very eusy to
spoil the fine natural fluvor of the bean,
Choeuolate absorbe odors readily, there-
fore it should be kept in 4 pure, sweel
atmosphere. As about 11 per cent. of
the chocolate bean is starch, chocolate
and cocoa are of much fineér flavor If
bolled for a few moments. Long boil-
ing, however, ruins tholr flavor and
texture.

Chocolate Candy: One cupful of mo-
lasses, two cunfuls of sugar, one cup
of milk, ene-half pound of chocolate, &
plece of butter half the size of an egz.
Boil the milk and molasses together;
scrape the chocolate fine and mix with
just enough of the bolling milk @pd
molazses to molsten: rub [y perfectly
smooth; then with the sugur stir into
the boiling Iiguid; add the bhutter and
bofl twenty minuies. Try as molosses

candy and if it hardens pour into a
buttered dish, cut the sume as nut
candy
RURAL DELIVERY

Dransls&on.

Choezolate Drops, Caramel Furdge,
Christmas Gifts.

Dear Sisters of the Socvial Corner:

The followlng recipe for <Chocolate

Craam Fordant will be found 2o be
very nice: To one pound of sugar add
one half pint of cold water and one-
fourth tesspoonful of erecam tarinr, and
boil rapidly for ten minutes without
stirring. Dip the fingers Into ice water
and then m™ll fondant between fAndgers
and if it formy a soft creamy ball
wihich does not stick, it is done I not
hard enough, beil a lttle jlonger: or if
too hard, add water boll up, test again
Bet aside the Kettle ti!l contente are
lukewarm, then stir the moes with a
ladle until it i= white and Ary gt the
edga, then tuke out and knead the
same 25 hread untll it i crenmy mnd
gsoften by putting o damp cloth over it
and leaving for severa! davs, In mak-
ing zevera]l pounda it iz bDotter to 4i-
¥ide the mass Tefore kneading and
fiivor each vart with a different fAn-
vor. For chocolate creams dust the
moulding board with as little flour as
posaible and roll a pieca of fondant
into a eyiindrical shape, then cut reg-
ular shaped piecas and roll hetween the
hands to shape and place on parafine
papar to harden until next fay. Melt a
cake of chocolate in a rather déep ves-
sel, by setting in & pan of hot water.
#dd a piece of parafine half as lasge as

a walnut, the same amount of buttey
and one-fourth teaspoon of vanllly.
¥woll creams in this, using & steel fork
or a crochet needie, and place on para-
fine paper to dry.

Caramel Fudge: Three pounds of cof-
fee sugar, half a cake of er's choco-
Iate, one cup of molasses, half & cup
of milk and half eup of butter and boil
without stirring until it will harden in
cold water or draw into a thresd. Take
off the fire and stir until it begins to
thicken, then pour into buttered pans
and let cool; cut in squares and place
on parafine paper.

A Pretty Christmas Gift for a. Busy
Housegirl: A set of dusters In three
shades of ' cheesecloth, Hallf a yard
makes one duster, and for colors ons
pale, one medium and one deep pink
make a pleasing variety. The eadges
should be turned in as for hemming
and featherstitched In embroidery silk
of the game shade as the cheesecloth.

Success to all members of the Social

Corner.
FRANK.
Moosup,

NEW LONDON COUNTY

LIBERTY HILL

Mr. amd Mres. H. V., O:hi.r: Purchase
MacCormac Place,

Mr. and Mrs. Henry V. Oehlers of
New York city have purchased the
MuaeCormae plave. Mrs. Cehlers is a
daughter of Mr. and Mre James M.
Clarke,

There was 4 supper and entertain-
ment at the church Friday night

Prof. H. N. Loomis and family of
New Britain were guests of Professor
Loomis® mother, Mrs. J. H, Burrill, on
Thanksgiving., Mr. Tcoomis took his
grandmother, who is about 86, and
Mrs. Lucy Foote, who is 88, for an au-
tompbila ride, which they much en-
joyed.

Mrs. . A. Noyes s spending this
weelt with her daughter, Mrs, F. A,
Verplanck, at South Manchaster.

Walter (Cleland and brother Cecil and
their familles were guests of Mr. and
Mre. Frankk Allen in Seotiand Sunday,

Mr., and Mrs, Wallace Palmer are
moving Into the new cottage belonging
to John Clarke,

Mr, and Mrs. Henry V. Oehlers are
the guests of Mrs. Oehlers’ parents,
Mr., and Mrs, James M, Clarke, and her
brother, J. Henry Clarke, and famlly.

OAKDALE.

Twenty-Five Local Pupils
Norwickh Free Academy.

Attend

Almond Bartlett and wife of Daniel-
son, who have been guests of Mr. and
Mrs. J. C. Dolbear sgince Thanksgiving,
returned home Thursday.

George H. Bradford and famlly spent

Thankagiving with Mrs, Bradford's
hrother, William M. Baker, of Nor-
wich.

Mrs, F. C. Scholfield and Miss Carrie
Parker visited friends In Willlmantic
on Thursday of this week,

A meeting of the town sciool com-
mittee wos held at Chalrman C. W,
Comstock’s on Monday evening., Twean-
ty-five pupils from this town are at-
tending the Norwich Free Academy.

Rev., H. T. Arnold of Norwich
preached in the Congregational church
on Sunday from Prov. 30:24

The €. E, §nesting topiec was My
Tavorite Missionary Hero, Leader,
Deacon D. A. Johnson.

The fire swhich destroyed B. A, James'
barn near Allyn’s Point on enday sven-
ing counld ba seen quite plainly from
this place.

BETHEL

Pastors Ewxchanae Pulpits—~Personal
Items.
Rev. €. 1. French of Pachaux ax-

changed pulpits on Nov, 27th with the
Bethel pastor.

Rev. T. H. Peabody of Norwich is
expected to occupy Lhe pulpit o Dec.
4th, morning and evening.

Teland Burdick has been spending a

few duys at home oriaccount of a cold,
Mr, and Mre, Ernest Luther spent

Thanksgiving in Springfi Mass.,
withd thefr daughter, Mrs, Will Rich-
mond.

Rev., and Mrs. Frank Chamberlain

spent Thanksgiving day at the home
of R, H. Young.,
Mrs. Barber entertained her nephew
and wife from Norwich over Sunday.
J. G. Bill has been visiting in Jewstt
City, alfo at the home of Hannah His-

MONTVILLE

Ladies' Club Gives Entertainment for
Benefit of Church—Bible Study Class
Organized.

Miss KEthel Bovnton spent Sunday
with her parents at Gardner Lake.

Last Sunday waes Rally day in the
Bible schoo] one hundred and nine he-
ing present. The exercises and songs
by the school and remarks by the
superintendent, M. V. B. Brainard,
ware enjoyved by all,

The Christian Endeavor meeting
was conducted by Miss Mauwle Waood.
'}l"(i)piﬁ, How does God want us to thanl

m

Miss Maude Wood of the state nor-
mal school, Willlmantie, spent Bun-
day at her home here.

Meeting of Mission Circle.

The Iadies’ mission circle met with
Mrs. Arabella Latimer, the president,
last week Friday afternoon. The Ia-
dies have scent $20 for the forelign
work and the c¢hurch has sent $25 for
state missions.

Rev. and Mrs. Gsorge (. Chappell
spent last week as guests of Mr. Chap-
pell’'s parents at Chester, Conn,

Chureh Entertainment Nets $38

The expense of £37.64 for refinishing
the supper room, kitchen, hall and par-
lor of the {'nion Baptist church was
met by the reecipts of the entertain-
ment given by the Ladles® Fruaiay
Night ciub, at Palmer Memorial hafl,
Wednesday evenlng, November 18,
Thirty-eight dollars was cleared and
$40.11 taken in all. Aboutr §75 has
been raised within three weeks for
church Improvements.

Alrs. AL AL Rudd, who has been il
far several days, 15 raplklly ijmprove
ng.

The Agops RBible clazs met at the
chureh pariors Monday evening, No-
vember 21, for their regular mesting.

A Bible study class and a miszion
study class have been started to be
taught by the pastor of the Union
Baptizst church,

SALEM

Here and There Abﬂl;lt the Town.

Loren Rathbone and family spent
Thanksgiving day st the home of Mr,
Way In Colchester,

Mr. and Mr=. Nathanicl Clark spent
Thanksgiving day with Thomas Clark
of Colchester.

Enoch Crandall spent severul days
of last week in New London

Mrs. Alexander Gordon has return-
ed from New York elty wheres she has
been visiting her daughter.

On Wednesday evening of last weok
the teachers an] substitute teachers at
the Congregational Sunday school met
at the home of the superintendent to
muake plans for the Christmas entor-
tainment.

Charles T. Willlams and A. Algart of
Colchester were in town on Tuesday.

J. Frank Rogers was in New London
on business Monday.

F. R. Balley and Herbert Mavonard
were in New Lomndon on Wednesday.

Rev. J. 5. Cogswell will preach in:
the Salem Congregiational church (»ul
Suiday maorning. F. R. Balley will lead
the young people’s meeting in the
evening Tople. The Worth While Life.

CLARK'S FALLS

Visitors Visiting About the Village.

Henry Babcock was [n Westarly
Wednesday, vislting his son, Arthur
Babeock.

Miss Mabel Bill, who has been homea
for a visit, hits returne<d to Melrose.
Muose,

Mra. H. ¥F. FPalmer was in Wasterly

Dsotect Yowrself!

(Bet the Original and Genuind

HORLICK’

MALTED MILK

- The Food-drink for All Ages.
Forlnfants, Invalids,and Growing children.
Pure Nutrition, up building the whole body.

i the nursingmotherandthe aged.
Rich milk, malted grain, in powder form.
A quick lunch prepared in a minute.
Take no substitute. Ask for HORLICK’S,
In No Combine or Trusi

— |

on business Monday and also wvisited
the Norwich State hospital,

W. H. Church of Rockviile, . 1., and
€. H. Crandall of Westerly were in
this place recently on bLisiness.

Wildon D. Malne of Fishurs
hag been home for a brief visit,

Mr. and Mrs. G. A. Stoddard entey-
tained William Sisson of Hopkinto:
and Mr. and Mrs. E. W, Sisson and =on
Perry and Mr, and rMs. Fred Sissop
and daughter Sophia of Ashaway, Fi-
cently.

Clyde Malne of Pawtuckst, R. 1., vig.
ited Frank Paltner lust Friday,

island

Stork Not Very Liberal—Leaves a One-
Pound Boy,

Jared A, Gallup has four h'ﬂgrt saven
monihs old that will welgh Lwo thou

sund potunds.

Justice Tamver and Grand Juror
Barber held court three (avs WiF
wenk.

The stork left a ane-peund baby bov
at the Pine Grove farm for Mr, and
Mra, Charies Remington one day Lie;
woel,

Jumes H, Dixon hae moved lis sawa.

mill to a ot near Glasgo.

GLASGO

The American Thread
building a new barn.

Thers was no sciwol en Monday In
Mis= Bill's room, as Bha was kopt nt
home, whera sha had been spending
Thank=giving, by the death of 0e
grandmother.

Dora and BVlisn Egeleston speiit
Thonkswiving with Noyes Feglestorn.

The family gnthering on Thatk=gis
ing daoy at the home of James Wilhur
and wife was made merry by the homs
coming nf cohifdren and grandchildren
the whele nnmbasr present boing elevon.

GRISWOLD

The voung ladias'
withh Milss
afternont.

Mrs. Jane Lester returned iast wee!
from a three weeks' vislt with fricnds
in Westerly and Mystle

Mr. and Mre. Gaorge
wers gueste nt 8, G,
giving,

Mra. Moses Wilcox and Mrs.
Novee of Mystic visited in Pi
over Sunday.

LEDYARD

%Xfe, and Mrs. Fiadial A. Full of New
London were Sunday guestg of M
and Mra. Willlam L Allyn

Mr, and Mrs. Enos M, Gray and sor
Finos M., Gray, Jr., returtied home on
Sunday evening, having erient Thanks-
giving with relatives in Providence.

Mr. and Mrs, Danle! B, Gray and
family spent Sunday with Mrs, ]
brother, Mason Gray of Preston Cl

company s

sawing club moee
Susle Morgan on Saturdas

Geer of Balt
Norman's Thanks-

The population of Liverpool hasz in-
oreased fromn BIT.951 to FHORET In the
past 156 vears, angd Consul Horace Lo
Washington saya {hat during that time
42,549 new houses have been bufllt

now -

now -

Store Open Evenings

e =2

Millinery Clearance Sale

BEGINS SATURDAY, DECEMBER 3rd.
One lot of Hats, were $4.40, $4.90 $
= 2 B 90 l

One lot of Hats, were $6.90, $7.90

- -

now - -

One lot of Hats, were $9.90, $11.90, 35 gﬂ
$13.90, $15.90, - @J.

All these Hats are the latest styles, and no odds and ends.

White Star Clothimg House,

$3.90

TR

MAEN STREET

o et

- e TS

FOR BREAKFAST, LUNCHEON, ., SUPPER

BAKER’S COCOA

IS THE IDEAL BEVERAGE

Pure, Delicious, Healthful

o e

Established 1780

Possesses all the strength of the best cocoa beans, scientifically
blended. Acts as a gentle stimulant and supplies the body with
some of the purest elements of nutntion.

52 Highest Awards in Europe and America
Genuine bears this trade-mark and is made only by

WALTER BAKER & CO. LTD.

DORCHESTER, MASS.




